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New recipes and cooking techniques can be learned by even the most 
seasoned chef. Knowing the best techniques and methods can help you change 
bland meals into great dishes that will be remembered. The following tips will 
aid you in your quest to get some unique, mouth-watering flavors brewing in 
the kitchen. 

Substitute Greek yogurt for mayonnaise in creamy salad dressings. If you are 
on a diet or just trying to eat healthy, you can still make creamy salad 
dressings with healthy ingredients. Just substitute the mayonnaise in them with 
a low-fat Greek-style yogurt. This will make the dressing much healthier. 

Always bring your steaks to room temperature before cooking them. A steak 
that is still cold in the center will not cook as evenly as one that is brought up 
to room temperature. Usually taking them out one hour in advance will get 
them to the proper temperature at cooking time. 

Save your butter and margarine wrappers to use when baking. The wax paper 
that butter and margarine is wrapped in just happens to be the perfect size for 
greasing pans or rubbing onto a potato before popping it in the oven for 
baking. Save wrappers butter-side to butter-side in a closed storage container, 
so it stays fresh for your baking needs. 

For the moistest banana bread ever, peel and then freeze the bananas slated 
for the next loaf. Bananas placed in a covered container in the freezer will 
absorb moisture from the freezing process and that little extra "juice", goes a 
long way. Not only will your bread be more moist, it will also have a more 
intense banana flavor. 

Before you start cooking or baking make sure you have all the ingredients 
gathered together. This will save you time and prevent cooking mishaps. You'll 
have a better product in the end. 

Have you ever struggled to determine the time it takes to grill your meat? It is 
recommended that you use a reliable meat thermometer to ensure proper 
cooking inside the meat; a digital thermometer would give you very accurate 
readings. If you're working with a particularly thick slice of meat, you can cut 
back on grilling time by closing the lid of the grill. 

To improve your cooking skills, it is important that you learn as much as you 
can. All the cooking tips previously presented in this article provide ideas about 
how you can improve your cooking skills and make more delicious meals for 
your friends and family. 
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Trouble In The Kitchen? Try These Great Ideas 

Everyone loves the idea of sitting down to a delicious home-cooked meal, but 
with today's busy schedules, it can be harder than ever to find the time to put 
one together. Fortunately, help is out there. The tested advice in this article will 
help you put together healthy meals for your family in a surprisingly, short 
time. 

The most difficult and time consuming thing about cooking is doing all of the 
prep work. You can buy pre-prepped vegetables or prep your ingredients the 
day before to cut down on the time you are in the kitchen. This is very helpful if 
you need to get dinner out in a hurry. 

Save sauces in ice cube trays. If you make several meals during a week, 
consider saving sauces from them in ice cube trays. This will allow you to add 
some interesting variety to any dishes you might be making later in the week. 
It will also make the process simple. 

One of the best ways to store green vegetables so that you can increase the 
lifespan that they have, is to store them in a damp paper towel and place them 
in a plastic bag. This will keep the nutrients in them and retain the freshness 
that they need to remain tasty. 

When you are going to fry a food, use long tongs to add food to the oil. For 
about five seconds, hold the food just underneath the surface of the oil and 
release it. By placing a food into oil this way, the exterior of the food will be 
sealed and it will not likely stick to the pan. 

You should cook chicken stew if you need to make a quick meal. Take a carton 
of chicken broth and put it in a large stock pot. Add cooked shredded chicken, 
diced potatoes, carrots, green beans and onions to the pot. Season to taste and 
cook for three hours on low. It is a tasty meal that does not take a lot of work. 

You should always look at the product labels before purchasing ingredients for a 
meal. Though they seem innocent enough, many of the components of 
everyday cooking items can be loaded with secret things that hinder your 
overall health. Check to see if the products that you are using contain high 
amounts of sugar or sodium. While good for you in small amounts, both of 
these can lead to health problems if eaten too much. 

As you've seen, cooking a delicious meal for your family doesn't have to mean 
spending hours slaving away in the kitchen. There are any number of recipes 
you can use to whip together a great meal in a short time. Just remember what 
you've learned from this article and soon your family will be enjoying the fruits 
of your labors. 
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Tips To Help You Become The Cook You Want To Be 

When's the last time you cooked something truly extraordinary? Do you 
remember? Extraordinary cooking doesn't have to be something that is a rare 
occurrence. You can make every meal new and exciting, if you have the 
information and skills to do so. Here are a few cooking tips that will help every 
meal be special. 

When seasoning your food, remember that it is much easier to add more 
seasoning if needed, but you cannot take it away if you add too much. That is 
why it's important to go light when seasoning with herbs and spices. You want 
to compliment the flavors of the food and not overpower them. 

Get your ingredients squared away ahead of time. Having everything prepared 
before you begin cooking is important. Trying to prepare a meal without 
handling the preparation beforehand can get stressful, especially if you need to 
finish your cooking in a set amount of time. Try to complete your preparations, 
so you can avoid scrambling later on. 

Understand that the smaller the item, the higher temperature that you are 
going to need to cook at. This will help to maximize the way that your food 
tastes during the meal. Cook your smaller foods at very high temperatures and 
larger foods at lower temperatures for the best results. 

Try to plan for a week's worth of meals. If you can get in the habit of planning a 
weekly menu, it will save time on grocery shopping, and will reduce the stress 
of having to come up with a meal idea at the last minute. Also, keep a magnet- 
backed notepad on the refrigerator, and jot down any items that you are 
running low on. This way, your kitchen will always be stocked with the 
ingredients that you use regularly. 

When you want to make a soup using stock, follow this tip. Be sure to make a 
large amount of stock, pour it in a plastic bag, and place it in the freezer. This 
will allow you to quickly make soup whenever you want to by simply thawing 
out the already made stock. 

Tofu is a great source of protein that vegetarians should use to get the 
nutrients their body needs. Many vegetarians are lacking in protein because 
they are not eating meat. Tofu can be prepared in a variety of ways and really 
soaks up flavors so it can be served as a meal or as a quick snack. 

Use these tips to spark your own ideas about what your meals can be like. With 
a little creativity and a little know-how, the food you prepare can be something 
wonderful, every single time. Get excited about cooking again and see what 
you can conjure up in your kitchen. 
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Cooking is more than assembling ingredients to make a dish. It is a way to 
express yourself. By selecting the dish, spicing up the dish and serving the 
dish, you are making a statement at each step. Take control of the message 
you are sending with these cooking tips. 

Meat can easily be sliced into thin strips if it is partially frozen. This is perfect 
for meals that require really thin meat such as Chinese or Thai dishes. 
Uncooked meat is easier to cut when it is partially frozen. Make sure that you 
let the meat thaw before cooking, so the meat is cooked evenly. 

When you are putting seasoning on meat, just season a small piece first. 
Certain foods require very careful seasonings, especially dishes like meatballs, 
meatloaf and burgers. Refrain from seasoning the whole portion before 
cooking. It is a good idea to cook a small portion of the meat first. Change your 
seasoning, or cook the rest of the meat if you are satisfied with your sample. 

Keep track of ingredients when baking. Sometimes, when you are adding a lot 
of dry ingredients to your mixing bowl, it's easy to lose track. An easy solution 
to this is to place each ingredient in a different part of the bowl. That way, 
every dry ingredient you add can be seen and counted. 

If you are having a lot of trouble with cooking, sign up for a cooking class with a 
friend. Here, you will not only learn the recipes that you desire to know but also 
the techniques to maximize your abilities as a cook. This will be an important 
skill to use for the rest of your life. 

Never use oil when you are boiling pasta. Try not to let any oil get in the pot 
when you are boiling water to cook your pasta. The oil will transfer to the 
pasta. This will leave the noodles slick, which means any sauce you put on 
them later will not stick. 

When storing items in your kitchen, you will want to make sure that they are 
stored in containers that are airtight and closed tightly for two reasons. While 
most foods will go stale having constant exposure to air, another big fear is 
that the product will be taken over by bugs. 

Cooking is a daily activity that is more than it seems. Cooking can be a great 
way to put on a little show for guests or even yourself. Create a wonderful meal 
and be proud of what you've done. Use these cooking tips to give you 
inspiration to express yourself through food. 
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